ROLLED LASAGNA yields 5 portions
        recipe developed by The Clever Cleaver Brothers®
   1 package lasagna noodles (8 oz.)


   
   1 quart of tomato sauce

    CHEESE MIXTURE



   
   2 tablespoons olive oil







   
   3 cloves minced garlic

   1 pint Ricotta cheese




1/2 cup sliced fresh mushrooms

   1 teaspoon crushed oregano




1/2 cup 1/4" diced red pepper

   1 teaspoon dehydrated basil




1/2 cup 1/4" diced zucchini

   1 teaspoon garlic powder




1/4 teaspoon salt

1/4 teaspoon coarsely ground black pepper


1/4 teaspoon coarsely ground black pepper

   1 large egg





   
   1 cup shredded Mozzarella cheese

1/4 cup freshly grated Parmesan cheese

1. 
Cook lasagna noodles until they are al dente. Without breaking apart the noodles, cool completely under 
cold, gently running water. Pat dry and rub with a little olive oil. Hold for use.

2.
In a mixing bowl, combine the CHEESE MIXTURE ingredients. Cover and refrigerate for use.


3.
In a sauté pan, heat olive oil over medium heat. Add garlic, mushrooms, red pepper, zucchini, salt and 
pepper. Sauté for approximately two minutes and let cool.

4. 
When the above vegetables are cool, add to the cheese mixture and combine.

5.
On a large cutting board or sheet pan, lay lasagna noodles flat. Along the length of each noodle, spread 
2/3 cup of the cheese/vegetable mixture.

6.
Roll each filled noodle and stick a toothpick part way through the center to hold together.

7.
Place some tomato sauce on the bottom of a small baking pan. On the sauce, place the lasagna


rolls upright on their end.

8.
Add tomato sauce to the pan to go halfway up the rolls. Sprinkle Mozzarella cheese over the top.

9.
Tent the pan with aluminum foil and cook for 30 minutes in a preheated 350-degree oven.

10.
Remove from the oven and let set for 10 minutes before serving. Discard the toothpicks.

11.
Serve the Rolled Lasagna on warm plates with some tomato sauce and warm Italian bread. ENJOY!

